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12-201.11(C) Post the State certificate for your certified food manager 9/23/2008

3-305.11 There is no cover on the cornstarch container in the back area. Provide a 
cover for all ingredients. Store all ingredients in a location that does not 
subject them to splash, dust, or other contamination.





Boxes of bread are being stored on the floor in the walk in freezer. All food 
products must be stored at least 6 inches off of the ground. Organize the 
walk in freezer so that all food products are stored on shelves at least 6 
inches above the ground.

9/23/2008

Routine Food

Code Number Description of Violation Correct By

Arizona Foods, Inc. 9/23/2008
Atlanta Bread Company
10855 W Park Pl


Milwaukee,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.
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4-601.11 There is a large amount of slime mold growth on the inside of the ice 
machine. The ice machine must be cleaned and sanitized as often as 
needed to prevent the growth of mold. Clean and maintain clean the interior 
surfaces of the ice machine.





There are old food particles inside of a utensil tub mixed with clean utensils. 
All clean utensils must be stored in a manner where they will not be subject 
to old food particles or other contamination. Rewash and sanitize the 
utensils and the storage tray. Store the tray and the utensils in a designated 
location away from all contamination sources.





There is mold growth on the soda nozzles of the self serve soda dispenser 
located in the customer area. These nozzles must be cleaned as often as 
necessary to prevent the accumulation of mold. Clean and maintain clean 
the soda nozzles.

9/23/2008

4-601.11 The following areas need to be cleaned:





1) The panels of the doors of the coolers and undercounter cabinets are 
dirty. Clean and maintain clean the cooler and cabinet doors.





2) The catch tray of the "Convection Express" has an accumulation of old 
dried, burnt food. Clean and maintain clean the catch tray.





3) There is an old spill underneath the handsink cabinet located in the coffee 
area. Clean and maintain clean the interior of the handsink cabinet.





4) There is a debris and garbage underneath the ice machine. Clean and 
maintain clean the area underneath the ice machine at all times. **Also 
clean underneath all tables in the back area**

9/23/2008



Inspector Signature (Inspector ID:66) Operator Signature
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On 9/23/2008, I served these orders upon Arizona Foods, Inc. by leaving this report with

6-301.11 There is no hand soap available for hand washing at the handwash sink 
located next to the dish machine. Install a soap dispenser so that the 
dishwasher may wash his hands prior to handling clean dishes and utensils.

9/23/2008

Notes:

Provide scoops with handles for all ingredients. Do not use single serve containers as scoops.



There is a small leak at the prep sink drain (where the handle for the drain is located). Repair the handle and drain so 
that it no longer leaks.



Ensure that a new key is furnished for the towel dispensers in the restroom. If a new key is not available, find an 
alternative way to dispense the single service towels.


